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TNTTTE CLAIMS 

1. (Currently amended) A process for the adaptation of flavor mixtures comprising the steps 

a) selecting or preparing a base said base food compnsm_&a matrix eempHSHig 
a anda flavor mixture said fl jxfflB imjafliEg Sgjd base te*mg desired properties, 

b) analyzing the flavor composition and flavor concentration attributable to said 
fa vor mixture in the headspace above the base food mamx, 

c) introducing the flavor mixture into a different m-aaefeef matrix to _ produce a 

second food. 

d) analyzing the flavor composition attributable to said flavor mixture, in the 
headspace above the second food another matrix , 

e) comparing the results in step b) and d), 

f) changing the ™™™sitionof the flavor mixture based on the results of step ej 

a) introducing the changed fla v or mixture produced in step fj into said different 

matrix and repeating step s dl and e\ and 

m based on the remits of s te p. gX relating steps f), d) and ft) until the flaypr 
— r^tin. attrib ^- tb. flavor mixture in the h^dspnr* .hove the second food 
0 ,.w a .ri a 11v corr ^A* to the fl avor r-nm^ifon attributable to the flavor mixture m the 
headspace above the base food 

^position in (mother matrix to co ir cspond to toe o f the base m ntrn r tm d 
^_ p r eparing the novel flavor mixture in accordance with the analytical result and 
aubjocting - oaid flavor mixture to sensory testing ; 

w h u dii L a id b as e i n.if.n r nn d the another matrix «e indcpcn rlr nm foods, cosmrr iro, or 
requisit e s ? 

2. (Previously amended) A process for the adaptation of flavor mixtures comprising the 
steps of: 
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a) selecting or preparing a base H^^flriamMMi matrix oemf«sisg 
a anda flavor mixture, said jlavor mature imparting to said base fcwmg desired properties, 

b) analyzing the flavor composition and flavor concentration attributable to the 
rom ponents of spid flavor mixture in the headspace above the base food matri*, 

"* c) introducing the flavor mixture into a different on another matrix tojrodncv a 
second food. 

d) analyzing the flavor composition attributable to the components of said flavor 
mixture in the headspace above the second food anothor matri x, 

e) comparing the results in step b) and d), wherein the comparing step comprises: 

1) calculating a correction factor from the peak area percentages of the 
analyses of the base food matrix and the second food another matrix, 

2) calculating the number of moles of the individual flavor compounds in the 
flavor iT, tb* ^dsnace a W * the base food and above the second food, 

f) on the basis of the correction factors determined in step 2) adapting the flavor 
mixture +~ h- to the second of the another matrix m h that the flavor composition 
Stable to the ^m p-ments of said flavor mixture in the headspace above the second food 
when analyzed to correspond to mat of the base matrix and 

g) preparing the adapted novel flavor mixture in accordance with the analytical 
result and subjecting said flavor mixture to sensory testing by incorporating said flavor mixture 
into said diflfrrgnt matriv tn prenare said second foodO 

wh e rein said base matrix and the ai i u lh m mu ni A oi l ii.i-1fprndnr.tl y foods, oocmctics r ** 

requisit e s . 

3. (Original) A process according to Claim 1, wherein the volatile constituents of the flavor 
mixture in the headspace above the matrix are determined. 



4. (Original) A process according to Claim 1, wherein the analyses are carried out by means 
of static headspace gas chromatography. 
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a) selecting or preparing a base food gaiH base food comprising a matrix comprises 
* anda flavor mixture, "ril flffl bcture ^rrinctn said base feavfeg desired properties, 

b) analyzing the flavor composition and flavor concentration attributable to the 
^m pnnents of said flavor mixture in the headspace above the base food, mat**, 

c) introducing the flavor mixture into a different aaHmetfee* matrix to produce , a 

second food, 

d) analyzing the flavor composition attributable to the components of said flavor 
mixture in the headspace above the second food another mate *, 

e) comparing the results in step b) and d), 

f) on the basis of the correction factors determined in step 2) adapting the flavor 
mixture to be adjgd tn the second ef^anefeef matrix SL.rh that the flavor composition 
^t-w^m, t» ^no.ents **** mixture in the headspace above the second food 
wtjfla analyzed te correspond to that of the base matrix and 

g) preparing the adapted aevel flavor mixture in accordance with the analytical 
result and subjecting said flavor mixture to sensory testing by incorporating said flavor mixture 
into ^aid different matrix to pT *pare said second foodf Ml 

»hu i dn paid bmr n mu UL i uud the n n o thu jaaafai arc ind npu id uUl j f u odn, eo cmrtir ^ 

roquisitoa ; 

wherein the analyses are carried out by means of static headspace gas chromatography. 

wherein the peak area values determined by gas chromatography for the flavor 
gaB BMitjgn attribu te to the SSmmS & Sf SaH £16331 ™*ture compounds in the headspace 
over the base matrix and for the flavor re position attributable to the components of said flavpr 
mixture eempetmds in the headspace over the different another matrix are used to form a 
quotient for calculating the correction factors. 

6. (Previously amended) A process according to Claim 1, wherein the adapted *evei flavor 
mixture is introduced into the different ^aether matrix at a concentration such that the peak area 

total of the flavor ration afflflmtabjfi to fee components of said flavor mixture compound* 

in the headspace over the matrix corresponds to that of the base matrix. 
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7. (Cancelled) 

8. (Previously amended) A flavor mixture produced from a process for the adaptation of 

flavor mixtures comprising the steps of: 

a) selecting or preparing a base fegjj said base food comprising matrix 
esffipBaifig-a anda flavor mixtur e said flavor mixture imparting to said base haviag desired 
properties, 

b) analyzing the flavor composition and flavor concentration attributable to said 
flavor mixture in the headspace above the base food mate**, 

c) introducing the flavor mixture into a different afi-ffi^ matrix to^sduce^a 

second food, 

d) analyzing the flavor composition attributable tp said flavor mixture in the 
headspace above the second food another matri x, 

e) comparing the results in step b) and d), 

f) changing the com position of the flavor mixture based on the results of step e) 

r) ^h^nrfnp the ch f >n P *H flavor mixture nrodaced in step f) into said different 

matrix and reneating ste ps d) and eY. and 

^ h*<*A on ™.1ts of stP p g) ratine stens f). d) and ft) until the flavor 
^ position attributable to th. f\* m mixture m the h™ri*nace above ftc second food 
c^ ^llv corr^ r™ tS fee flavor composition attrihntabfe to the flavor mixture in the 

headspace above the base food 

c omposition in another matrix to correspond to those of the base matrix and 

n ) p iupuimjT Thr nn v rl f l n vnr watte i a asreateae e *rth the analytical roault and 

s ubjecting said flavor mijeturo to pensory testing, 

therein said b^c matrix and , the another mat i iu aro indopcnd uilly fooda, cos motir ^ 
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